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(54) PACKED FORM OF HAND-ROLLED SUSHI 
(57)Abstract: 

PURPOSE: To provide the subject form ensured to thaw, with 
freshness retained, in a microwave oven, even hand-rolled SUSHI 
with raw ingredients such as tuna, young yellowtail, or shellfishes, in 
addition to hand-rolled SUSHI with conventional ingredients such as 
eggs, conger eel, cuttlefish, octopus, or mantis shrimp. 
CONSTITUTION: A three-layer, laminated film 1 where a metal 
deposit layer is sandwiched by thermoplastic resin film layers is put to 
thermoforming to make a tray container 3 having plural housing 
recesses 2 with the metal deposit layer representing island structure, 
and each hand-rolled SUSHI 4 is put into each recess 2 so as to 
locate the rice portion 4a on the bottom side while sealing the opening 
side of the recess 2 with a resinous closure 5. 
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* NOTICES'* 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** s hows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[DrawingJJ It is the sectional view showing the package object of the grip sushi concerning this invention. 

[Drawing 2] It is the sectional view of the tray container used for the package object of drawing. 1 . 

[Drawing 3] It is the sectional view of the laminated film which is the raw material of the tray container of drawing 2 . 

[Drawing 4] It is the enlarged drawing (one 40 times the scale factor of this) showing the decentralized structure of the 

island of the metal vacuum evaporationo layer in the pars basilaris ossis occipitalis of the receipt crevice of a tray 

container. 

[Drawing 5] It is the enlarged drawing (one 40 times the scale factor of this) showing the decentralized structure of the 
island of the metal vacuum evaporationo layer in the side-attachment-wall section of the receipt crevice of a tray 
container. 

[Drawing 6] It is the enlarged drawing (one 40 times the scale factor of this) showing the decentralized structure ol the 
island of the metal vacuum evaporationo layer in the front face of the laminated film before carrying out 
thermoforming. 
[Description of Notations] 

1 is a laminated film. 

la is a thermoplastics film layer. 

lb is a metal vacuum evaporationo layer. 

lc is a thermoplastics film layer. 

2 is a receipt crevice. 

3 is a tray container. 

4 is grip sushi. 
4a is rice. 

4b is NETA. 

5 is a lid. 

6 is the package object of ************ 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] NETA of grip sushi enabled it to thaw this invention in the raw condition, without f a tuna 
and ] making it boil up with a microwave oven (microwave cooking device), even if it is raw things, such as a young 
yellowtail, a cockle, and a small shrimp, obtaining - it grasps and is related with a sushi package object. 
[0002] 

[Description of the Prior Art] In a sushi chain store or a revolution sushi store, since a lot of grip sushi is sold, after a 
visitor comes to the store, by having grasped sushi each time, a visitor will be kept waiting for a long time, So. grip 
******, such as the conger which is almost unrelated to freshness, a steaming shrimp, an egg. ****, ***** and a 
shackle, are grasped so much beforehand, this is put into the stowage of the tray container made from polypropylene or 
polyethylene, the disconnection side of this container is heat sealed with a heat-sealing nature resin lid, ** is carried 
out, and this is frozen. 

[0003] and although the visitor came, the tray container of cod roe was put in into the molten hath and the approach of 
thawing (water bath) was performed, these NETA was placed on the rice (boiled rice) grasped each time about the grip 
sushi of a tuna and NETA how much raw [, such as **, a young yellowtail a cockle, and a dirt shellfish, ] in **, and it 
thawed as mentioned above - it grasped, it compared with sushi and the visitor is presented. 
[0004] 

[Problem(s) to be Solved by the Invention] It is because NETA will boil too much and delicacy will be spoiled, if that 
frozen it grasps and sushi cannot thaw using a microwave oven sets irradiation time as the time amount which can thaw 
rice. Moreover, it cannot thaw for the grip sushi of raw NETA using a water bath because the freshness of raw NETA, 
such as a tuna and shellfish, falls substantially in the thawing time amount of the rice by the water bath. 
[0005] Then, the object of this invention is to offer the package object of the grip sushi which can be thawed with a 
microwave oven. And let it be a technical problem to offer the package object of the sushi which enabled it to thaw nee 
and NETA convenient, without reducing the freshness of this NETA, even if NETA is raw NETA, such as a tuna, a 
young yellowtail, and shellfish, not to mention precooked things, such as an egg, a shackle, and a conger. 
[0006] 

[Means for Solving the Problem] In order to attain the above-mentioned object, the package object of the sushi by 
which it is characterized [ of this invention ] carries out thermoforming of the laminated film of a thermoplastics film 
layer, a metal vacuum evaporationo layer, and a thermoplastics film layer. While the tray container which has two or 
more receipt crevices where the metal vacuum evaporationo layer sandwiched by this laminated film has island 
structure is formed, it grasps so that the rice of sushi may exist in the receipt crevice of this tray container at a pars 
basilaris-ossis-occipitalis side, and containing sushi The lid made of resin is sealed and it grows into the disconnection 
side of this tray container. 
[0007] 

[Function] Although the thermoplastic resin film layer 7 will be extended in the part of a receipt crevice if the tray 
container which has a receipt crevice for the laminated film (see drawing 3 and drawing 6 ) which sandwiched the 
metal vacuum evaporationo layer by thermoforming methods, such as a vacuum forming, pressure forming, and 
matched-die shaping, is formed Since spread nature is very small, area does not change the island 8 (size is 1 0-200 
micrometers) of metal vacuum evaporationo. The area of resin film partial T of the shape of a mesh which has 
surrounded island 8* of metal vacuum evaporationo as shown in drawing 4 and drawing 5 increases (the size of a mesh). 
In thick place 7'a, by 40-300 micrometers, 5-20 micrometers of sizes of thin partial 7'b which broke the island of metal 
vacuum evaporationo newly and was formed are carried out, and the amount of transparency of microwave increases 
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by the increment in the area of the resin film part of the shape of this mesh. 

[0008] In the part of island 8' of a metal vacuum evaporationo layer, microwave is intercepted, and warms and thaws 
the sushi frozen in the receipt crevice through resin film partial T of the shape of a mesh between island 8' of this metal 
vacuum evaporationo layer, and island 8'. Under the present circumstances, since thawing of NET A which microwave 
cannot reach easily while rice is thawed, since many doses of microwave are received I r o m N t: I A w Inch has more (he 
rice in the pars basilaris ossis occipitalis of the receipt crevice in a side with a near range of microwave in the distance 
is late for rice, it does not result in heating ebullition or to the extent that it gets warm. 

[0009] Therefore, since the thawed sushi shows the flavor which maintained freshness, and island 8' and island 8' of a 
metal vacuum evaporationo layer are isolated by the resin film layer and it is distributing, even if microwave is 
irradiated, neither a spark nor a spark is generated. 
[0010] 

[Example] Hereafter, this invention is explained, referring to a drawing. Dr aw ing 3 is the sectional view/ of the 
laminated film 1 before carrying out thermoforming. 

[0011] the melting point of the polypropylene whose thickness of la is 200-1000 micrometers, a polycarbonate, 
polyethylene terephthalate, apolyamide, a polyphenylene sulfide, polyphenylene ether, the saponification object of an 
ethylene-vinylacetate copolymer, etc. - 145 degrees C or more — desirable — a thermoplastics film layer 164 degrees C 
or more and lb — metal vacuum evaporationo layers, such as aluminum, gold, silver, nickel, and tin, -- it is -- thickness 
- 200-1 000A (A) - it is a 350-500A thing preferably. 

[0012] Thickness preferably lc 8-150 micrometers 12-60-micrometer polypropylene, 145 degrees C or more of melting 
points of polyethylene terephthalate, a polyamide, a polycarbonate, a polyphenylene sulfide, the saponification object 
of an ethylene-vinylacetate copolymer, etc. are a thermoplastics film layer 164 degrees C or more preferably. This 
thermoplastics film layer lc Each and the ethylene-vinylacetate copolymer of the above-mentioned thermoplastics film. 
You may be a compound layer with the thermoplastics film of the low melting points ( 88- 1 34 degrees (.'). such as a 
metal salt of an ethylene acrylic-acid copolymer and an ethylene methacryhc-acid copolymer, low density 
polyethylene, and a maleic-anhydride graft ethylene-vinylacetate copolymer. 

[0013] Metal vacuum evaporationo layer lb may be made to vapor-deposit to the thermoplastics film layer I a [ one 
of], or lc side, and before carrying out metal vacuum evaporationo depending on the need, it may carry out priming of 
this resin film front face. As a primer, polyethyleneimine, ethylene, a urea, the epichlorohydrin addition product of a 
polyamide, polyester ether poly isocyanate, the Pori titanate compound, etc. can be used, and the coverage of a primer - 
-0.1-8 g/m2 - it is 0.5 - 3 g/m2 preferably. In addition, 300-1 100 micrometers of thickness of a laminated film 1 are 
400-700 micrometers preferably. 

[0014] It is the perspective view of the tray container 3 which has many receipt crevices 2 which drawing 2 heated 
above-mentioned laminating FUIRUFU 1 more than the melting point of the resin of this film, made carry out melting 
softening of this, and were obtained by carrying out thermo forming, and, in the case of drawing 2 , the thermoplastics 
film layer lc side has become the disconnection side of the tray container 3, but thermoforming of this may be carried 
out so that the thermoplastics film layer la side may become a disconnection side. As a thermoforming method, a 
vacuum forming, pressure forming, vacuum concomitant use pressure forming, matched-die shaping, etc. are 
mentioned. The tray container which was excellent in thick distribution depending on the need can be obtained ring 
assistance or by carrying out a plug assist, the contraction ratio (H/W of drawing 1 ) of the receipt crevice 2 - 0.3- 1.5 
it is 0.5-1 preferably. 

[0015] In case the receipt crevice 2 is made to form by thermoforming as mentioned above, the metal vacuum 
evaporationo layer which was the continuation film is selectively pulled apart by the difference in the spread nature of a 
thermoplastics film layer and a metal vacuum evaporationo layer, and will be in the condition of an island by it. 
Although the magnitude of the island of a metal vacuum evaporationo layer changes with metals, n is 8-2000 
micrometers preferably, and 500A - 3000 micrometers of 200A - 2000 micrometers of spacing of an island are 20- 1 000 
micrometers preferably. In addition, the enlarged drawing according the enlarged drawing by the electron microscope 
photograph of the island structure of the vacuum-plating-of-aluminium layer of the pars basilaris ossis occipitalis of the 
receipt crevice of the tray container used for the example of operation later mentioned to drawing 4 to the electron 
microscope photograph of the island structure of the vacuum-plating-of-aluminium layer of the sicle-attachmcnl-wall 
section of a receipt crevice is shown in drawi ng 5 again, respectively. 

[0016] drawing 1 -- the receipt crevice 2 of the above-mentioned tray container 3 -- grasping - sushi 4 -- rice - it is the 
sectional view where 4a contained in so that NETA 4b might become the disconnection side of the tray container 3, and 
it turned ** for the disconnection side of the tray container 3 on the pars-basilaris-ossis-occipitalis side of the receipt 
crevice 2 with the lid 5 and in which grasping and showing the package object 6 of sushi. It is desirable from the ability 
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to heat seal the direction of the same raw material resin as the raw material resin of a tray container as lid material, and 
when resin of a different kind is used or heat sealing uses difficult resin, the laminating of the thermoplastics film of the 
low melting point mentioned above is carried out, it is used, and 8-200 micrometers of thickness of a lid 5 are I 8-60 
micrometers preferably. 

[0017] It grasps and freshness is maintained by [ by which it was sealed with the lid 5 ] freezing the package object 6 of 
sushi, although NETA 4b is thawed by the receipt crevice 2 side's carrying the package object 6 on the revolution pan 
of a microwave oven so that a lid 5 side may turn to the down side up, and subsequently making microwave irradiate 
for 2 - 5 minutes, in order to thaw this with a microwave oven (microwave cooking device) - being still cold -- rice -- 
4a is thawed, it grasps in the warm condition a little, and sushi is thawed. Next, a lid 5 is torn off from the tray 
container 3, and the grip sushi picked out from the tray container 3 on the wooden sushi bowl of sushi or the tray is put 
in order. 

[0018] Although the grip sushi 4 contained by the tray container 3 is desirable since the same thing can set thawing 
time amount as the optimal time amount which suited the NETA, when the grip sushi 4 of different NETA is contained 
What is necessary is to remove a lid 5 after irradiating microwave for 3 - 4 minutes, and just to present a visitor, after 
leaving it for 3 to 5 minutes after grasping at a wooden sushi bowl, a pan, or a tray and carrying sushi from the tray 
container 3, and carrying out natural thawing of non-thawed NETA. 

[0019] Below, the example of operation is explained. It applies and a polyester polyol poly isocyanate primer is dried 
so that it may be set to 1.2g/m2, subsequently to this dry primer front face, the vacuum plating of aluminium was given 
to the front face of the polypropylene film (the melting point is about 164-167 degrees C, and thickness is 25 
micrometers) which is not extended [ by which corona discharge treatment was carried out ], and the 380A vacuum- 
plating-of-aluminium layer was made to form in it. 

[0020] After having carried out melting kneading of the polypropylene (the melting point is about 1 64- 1 67 degrees C) 
with the extruder, extruding in the shape of a film (thickness is 500 micrometers) from the die at 280 degrees C and 
ozonizing this front face, the vacuum evaporationo polypropylene film was led so that the ozonized polypropylene dim 
side and a vacuum-plating-of-aluminium layer might counter, subsequently, the melting lamination was earned out 
with a roll and the laminated film for thermoforming (laminated film) was obtained. The distributed condition of the 
vacuum-plating-of-aluminium island 8 of this film is shown in dr awin g 6 . 

[0021] And the laminated film for thermoforming is heated at 220-230 degrees C, melting softening was carried out. 
subsequently plug assist vacuum concomitant use pressure forming (-350mmHg reduced pressure, compressed-air 
3.0kg/cm2G) was carried out, and the length which has 12 receipt crevices shown in drawing! fabricated the tray 
container 300mm and whose depth 210mm and width are 36mm. For length, 40mm and width are [ 86mm and the 
depth of the magnitude of a receipt crevice ] 36mm, and a contraction ratio is 0.9. 

[0022] Island 8' of the vacuum-plating-of-aluminium layer of the pars basilaris ossis occipitalis of the receipt crevice of 
the tray container fabricated by drawing 4 , 8' .... (magnitude 10-330 micrometers) The magnitude of resin film partial 
7 of the shape of a mesh which separates island 8' and island 8' a 10-300-micrometer distributed condition They are 
island 8 1 of the vacuum-plating-of-aluminium layer of the side-attachment-wall section of a receipt crevice, and 8' to 
drawin g 5 .... (the magnitude of resin film partial T of the shape of a mesh from which magnitude separates 1 8-400 
micrometers, island 8', and island 8' is 10-220 micrometers) A distributed condition is shown, respectively. The light 
transmission (JISK-6714) of the pars basilaris ossis occipitalis of a receipt crevice was 2%, and the light transmission 
of the side-attachment- wall section was 4%. 

[0024] To 12 receipt crevices which have 12 about 12 of 13 tray containers (No.l -No.l 2), respectively, the grip sushi 
of the same class, Namely, an egg, a shackle, a steaming shrimp, a conger, ****, **** an abalone. a (una. Twelve 
things which make NETA a young yellowtail, an ark shell, a cockle, and a sea bream are made to hold respectively. In 
the one remaining tray containers (No. 13) A total of 12-piece set hold of the 12 above-mentioned kinds of every one 
grip sushi was carried out respectively (the direction of rice pars-basilaris-ossis-occipitalis side of a hold crevice), after 
**, the polypropylene film which is the thickness of 18 micrometers was heat sealed as lid material, w as sealed, and 
was grasped, and the package object (see drawing 1 ) of sushi was acquired. 

[0025] These 13 package objects (No.l-No.13) were kept to the -10-degree C freezer compartment one whole day and 
night, and were frozen to it. And the package object of the frozen grip sushi of No. 1 -No. 1 3 was thawed by irradiating 
ejection and the time amount microwave which places these subsequently to the bottom (NETA is the bottom at an 
upside for rice) so that a lid may become a microwave oven, and is shown in degree table, respectively from the upper 
part from a freezer compartment. When the lid was put on picking after the exposure, grip sushi was put on the pan and 
ten monitors were made to try (it was left for 5 minutes after thawing, and the monitor was presented about the thing of 
No.13), it was answered that there were no taste of grip sushi and change to which 80 percent or more of a monitor cats 
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sushi 'with a grip at the counter of a sushi store. 
[0026] 

[A table I] 
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[0027] 

[Effect of the Invention] This invention is like the above and even the grip sushi of not only NET A, such as an egg. a 
conger, ****, ****, and a shackle, but raw NETA, such as a tuna, a young yellowtaih and shellfish, can be thawed, 
without dropping freshness on a microwave oven. Moreover, freezing to a visitor, it brings home and is given, and it 
can thaw with a microwave oven to favorite time amount, and can eat with sufficient freshness to it at home. 
Furthermore, having required for 10 - 15 minutes can carry out to thawing by the conventional water bath with the 
package object of this invention again using a microwave oven by the thawing time amount for - ( 1 -minute and 30 
seconds) 3 minutes. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

CLAIMS 



[Claim(s)] 

[Claim 1] The package object of the grip sushi characterized by to seal the lid made of resin and to grow into the 
disconnection side of this tray container while carry out thermoforming of the laminated film of a thermoplastics film 
layer , a metal vacuum evaporationo layer , and a thermoplastics film layer , and the tray container which have two or 
more receipt crevices where the metal vacuum evaporationo layer sandwiched by this laminated film have island 
structure form , it grasp so that the rice of sushi may exist in the receipt crevice of this tray contai ner at a pars basilaris 
ossis occipitalis side , and contain sushi . 



[Translation done.] 
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